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Perbandingan Ampas Wortel (Daucus Carrota (L.) Dan 
Suhu Terhadap Hasil Ekstraksi Total Karoten Dengan 
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yata di dalamampaswortelmasihmengandung total karoten yang 






pelarutdanmengetahuiperlakuanterbaikpada proses ekstraksi total 
karotenpadaampasworteldenganminyakzaitun. 
PenelitianinimenggunakanmetodeRancangAcakLengkap (RAL) 
polafaktorial yang terdiridariduafaktor.Faktorpertamaterdiri 3 level 
yaituperbandingan gram ampaswortel : volume pelarutminyakzaitun 
(1:10), (2:10), dan (3:10) (b/v). Faktorkeduaterdiridari 2 level 
yaituSuhu magnetic stirrer 35°C dan 45°C. Ujikarakteristik yang 
dilakukanantaralain : 1) analisa total karoten, 2) analisakadar air, 3) 
rendemen, dan 4) keseimbanganmassa. 
Hasilpenelitianmenunjukkanperlakuanterbaikyaitu :nilai rata – rata 
kadar air 
ampaswortelsegarsebelumditerapkanpadaperlakuanvariasisuhudanb
eratampaswortelsebesar53,67%, nilai total karotentertinggi yang 
dapatterestrakadalah 15,64 µg/g, nilairendementertinggiadalah 
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46,85% dannilaimassa total karotenpada proses 
separasipompavakumtertinggiadalah 127,897 µg/g. 
 







Wahyu Palani Fitri.The influence of comparison dregs 
carrots (Daucus Carrota(L.)and temperature of the results 
of extractiontotal carotene with olive oil.Thesis.Supervisor 
: Dr. Ir. Bambang Dwi Argo, DEA and Wahyunanto A.N., 
STP, M. Eng. 
summary 
Carrot is a vegetable that shaped like a reddish yellow tuber 
or yellowish orange tuber with a texture that similar with wood.One of 
the tools that used to break carrot cell is a juicer. Carotene is a group 
of yellow pigment, red-orange and soluble in oil. Carotene can be 
found in chloroplasts (0.5%) along together with chlorophyll (9.3%), 
especially on the upper surface of the leaf that is called palisade cell 
wall. Carrots have lot of benefits and apparently carrot pulp still has a 
lot of carotene.Materials used in the extraction process of total 
carotene carrot pulp were olive oil and carrot pulp. Then, these 
materials were processed through several stages. This study aims to 
determine the total amount of carotene in carrot pulp by using olive 
oil as a solvent and determine the best treatment in the extraction 
process of total carotene in carrots with olive oil. This research used 
Completely Randomized Design (CRD) factorial design that consists 
of two factors. The first factor consists of three levels, which was 
comparison gram of carrot pulp: the volume of olive oil solvent 
(1:10), (2:10) and (3:10) (b/v). The second factor consists of two 
levels, namely magnetic stirrer temperature of 35 ° C and 45 ° C. 
Characteristics test that had been done were: 1) analysis of total 
caroten, 2) analysis of water content, 3) yield, and 4) the mass 
balance. The results showed that the best treatments were:  value on 
average the water level dregs carrot fresh before applied to 
treatment of the variation temps of temperature and heavy dregs 
carrots for 53,67%. The total value of the highest carotene that could 
ix 
 
be extracted was 15.64 µg/g, the value of the highest yield was 
46.85% and the value of the total mass of carotene in the separation 
process of the highest vacuum pump was 127.897 µg/g. 
 
Keywords: total carotene, olive oil and a magnetic stirrer. 
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